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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


GETTING' DO?JM  TO  GAS3S 

IN  THE  MELTING  POT 

>    IT'S  *iLL  IN  THE  HEAD 


GETTING  DOM  TO  CASES 


Our  supply/  of  eggs  is  largest  from 
January  through  June,  ?/ith  the  peak  of 
production  usually  during  March  and 
April.    In  the  springtime  eggs  are  in 
their  most  favorable  price  range,  they're 
larger,  of  more  uniform  quality,  and 
they're  fresher. 

Know  the  federal  weight  standards  for 
eggs  so  that  you' 11  be  getting  full 

value  for  your  money.    Large  eggo  usu- 
ally weigh  t770  ounces  each  or  eight  eggs 
to  the  pound.    Medium  eggs  must  weigh 
21  to  23  ounces- per  dozen.    Small  eggs 
must  weigh"  at  least  18  chances,  to  the 
dozen  although  there  is  no  maximum 
weight  requirement  under  OPA  regulations. 
When  the  price  difference  between  the 
various  sizes  is  great  enough,  the  con- 
sumer may  actually  get  m.ore  for  his  . 
money  by  buying;  the' medium  or  small  eggs. 

When  it  comes  to- food  value,  we  all  know 
in  a  general  way  that  eggs  are  important 
in  the  diet, . .they  have  a  good  quality, 
or  "complete"  protein.    For  this. reason, 
they  can  be  used  interchangeably  with 
other  complete  protein  foods, . .meat,  fish, 


poultry  and  a  few  others.    That  pro-  • 
tein  is  essential  for  normal  growth 
and  for  building  and  repairing  body 
tissues. 

Eggs  are  a  "protective"  food,  "protec- 
tive" because  they're  sources  of  im- 
portant vitamins  and  minerals  v/hich  we 
need  to  safeguard  our  health.    In  the 
mineral  supply  line,  eggs  are  an  im- 
portant source  of  iron, .  .v/hich  we  need 
to  keep  the  coloring  matter  of  the 
blood  up  to  normal.    Eggs  also  have 
phosphorus  which  v/e  need  along  v/ith  cal 
cium  and  vitamin  D  for  strong  bones  and 
teeth.    While  e.-gs  aren't  outstanding 
sources  of  calcium  they  have  more  vita- 
min D  than  just  about  any  other  food, 
with  the  exception  of  fish  liver  oils* 
They  also  contain  vitamin  A  and  ribo- 
flavin.   ?lhile  food  comparisons  are 
never  quite  fair,  since  each  food  has 
its  own  important  place  in  the  diet, 
eggs  are  more. nearly  interchangeable 
vdth  milk,.. as  far  as  nutritive  value 
is  concerned. , .than  any  other  item  in 
our  diet. 
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IN  THE  MELTING  POT 

Margarine,  lard,  shortening  and  salad 
oils  took  a  ration  point  rise  last  Sun- 
day (February  25)  chiefly  because  of 
limited  supplies  of  lard  for  civilians. 

Here  is  how  the  supply  of  one  of  these 
commodities  affects  the  other:    The  pro- 
duction of  lard  is  do'm.    A  year  ago  at 
this  time  we  had  such  a  record  hog  crop 
that  there  wasn't  enough  storage  space 
for  all -our  lard.    So  lard  was  made 
•point-free  to  increase  the  sales.  This 
FebruarjT-^  federally  inspected  slaughter- 
ers got  only  4-5  percent  as  many  hogs  as 
thsy  did  during  the  same  month  a  year 
ago.    Moreover  the  yield  of  lard  pe^  hog 
is  smaller.    Even  though  yjq  have  a  cut  in 
supply?  military. and  other  government  re- 
quirements for  lard  remain  high,.  This 
means  less  for  civilian  distribution  and 
necessitates  a.  rise  in  point  value. 

Because  of  the  shorter . lard  supply, 
there  is  an  increased  dem.and  for  vege- 
table oil  shortenings  which  can  be  sub- 
stituted for  lard  in  most  instances. 
In  view  of  the  inter-changeability  of 
these  shortenings.,,  points  had  to  be 
raised  on  all  of  them  to'  assure  fair  . 
distribution. 

With  butter  limited,  the  total  supply  of 
margarine  is  now  needed  for. use  as  a 
spread  for  bread.    The  points  on  margar- 
ine ha.V6  been  increaced  to  assure  its 
availability  for  this  purpose  and  to 
discourage  substituting  margarine  for 
lard  or  shortening  in  cooking'. 
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THE  HOME  STRETCH 

Making  the  pat  of  butter  or  margarine 
do  its  full  duty  calls  for  cooking  in- 
genuity these  days.     If  the  family  chef 
viTants  to  vary  the  seasoning  for  vegetab- 
les and  yet  save  limited  table  fats,  she 
might  give  a  thought  to  cream  sauce. 
Basic  ingredients  for  that  sauce  are  -milk, 
flour,  salt  and  pepper  and  about  a  table- 
spoon of  meat  drippings.    Variations  can 
be  played  on  that  theme  by  adding  chopped 
hard  cooked  egg,  or  parsley?  paprika  or 


a  favorite  herb.    Cabbage,  carrots, 
celery,  mushrooms,  onions,  peas,  po- 
tatoes, and  string  beans  take  kindly  to 
cream  sauce, 
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IT'S  ALL  IN  THE  HEAD 

This  year's  crop  of  cabbage  in  Florida, 
Texas,  Arizona,  and  California  is  more 
than  ha3-f  again  as  large  as  it's  been 
on  the  average  for  the  past  ten  years,., 
56  percent  above  average,  in  case  you're 
interested  in  figures.    That's  a  lot  of 
cabbage ...so  much  that  the  War  Food  Ad- 
ministration is  attempting  to  divert 
quantities  to  the  manujTacture  of  sauer- 
kraut. 

Normally,  winter-grown  cabbage  is  not 
used  to  any  extent  in  the  making  of 
kraut,  for  the  reason  that  sauerkraut 

is  a  cold-weather  dish,  favored  more  in 
the  states  above  the  Mason  and  Dixon  lin< 
So  it  follows  that  most  of  the  kraut 
plants  are  located  in  the  northern 
states,  and  they  buy  their  cabbage  local- 
ly.   Last  fall,,  a  shortage  of  cabbage 
in  the  North  limited  kraut  production. 
By  using  southern  cabbage  now  the  kraut 
packers  may  make  up  some  of  the  fall 
shortage  and  at  the  same  time  help  con- 
serve food. 

Here's  the  distribution  pattern  of  cab- 
bage to  local  markets  during  the  v/inter 
months:    Markets  east  of  the  Rockies  get 
most  of  their  winter  crop  cabbage  from 
Florida  and  Texas •    Arizona  and  Califor- 
nia furnish  most  of  th©  Western  Region-. 

You'll  probably  want  to  remind  your 
readers  that=  fresh  cabbage  is  nutritive. . 
new. green  cabbage  has  vitamin  A... raw 
cabbage  is  a  good  Source  of  vitamin  C, 
And  cabbage  is  versatile.    You  can  fit 
it  into  any  course  from  soup  through 
salad  and  the  entree.    You  may  v/ant  to 
suggest  stuffed  cabbage  as  a  main  dish, 
Slav;,  either  hot  or  cold,  vdth  fish;  and 
cabbage  shredded,  creamed,  buttered  or 
panned. 
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APPLE  M^CH 


3' 


KITCHEN  KERNELS 


If  you've  been  missing  Delicious  apples 
from  your  favorite  market,  chances  are 
you'll  get  a  last  fling  at  them  before 
the  season  tapers  off  in  March,  A 
month  ago,  the  War  Food  Administration 
put  Delicious  apples  on  a  set-aside 
order  for  the  armed  services  along  with 
two  other  varieties,  Wine saps  and  Yellow 
Newtons,    Now  the  set-aside  for  Delicious 
has  been  removed.    And  the  reason  is 
simply  this:    Winesaps  and  Yellow  Nev;- 
tons  keep  longer  than  the  Delicious 
variety,  and  they  can  be  shipped  abroad. 
At  the  miOment  the  armed  services  have  a 

bigger  need  for  the  exportable  varieties. 
So  some  million  bushels  of  Delicious 
apples  will  be  diverted  into  civilian 
channels. 

Apples  on  the  market  during  the  first 
half  of  this  year  come  from  the  winter 
varieties  commercially  produced  in  194-4. 
Of  the  Delicious  variety,  commercially 
produced,  59  percent  grev/  in  the  state 
of  Washington. 

Delicious  apples  are  best  in  the  fresh 
form  for  fruit  cups,  salad  plates,  lunch 
box,  and  fresh  fruit  bowl.    For  the  most 
part  they're  not  a  cooking  apple. 
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BY  HOOK  OR  BY  COOK 

U.S.  Department  of  Agriculture  surveys 
have  revealed  that  vitamin  A  is  none  too 
abundant  in  the  American  diet  as  yet. 
This  is  the  vitamin,  you  know,  that 
helps  our  eyes  adjust  quickly  from 
bright  to  dim  light.    And  we  need  it  for 
resistance  to  infection,  for  growth 
and  for  general  good  health. 

We  get  some  of  our  vitamin  A  needs  from 
butter  and  fortified  margarine,  and  the 
green  and  yellow  vegetables  contribute 
this  vitamdn  generously.    So  vdth  butter 
limited,  you  will  want  to  tell  your 
readers  to  plan  on  a  daily  serving  of 
such  vegetables  as  broccoli,  carrots, 
chard,  green  peppers,  kale,  mustard 
greens,  sv/eet  potatoes,  turnip  greens  or 
winter  squash, 
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Last  year  the  nut-growing  sections  of 
our  country  produced  more  tree-  nuts  than 
we've  had  on  the  average  for  the  past 
ten  years.    And  yet  our  total  supply  of 
nut  meats  is  smaller  by  about  3  million 
pounds.    The  reason  lies  partly  in  our 
restricted  imports. 

Normally  vie  import  English  walnuts  from 
France,  Italy,  and  China;  alf^onds  from 
the  Mediterranean;  filberts  from  Turkey 
and  Spain;  cashev/s  from  India;  chest- 
nuts from  Italy;  and  Brazil  nuts  from 
Brazil,    War  has  lessened  some  imports 
and  stopped  others  entirely.    Since  late 
in  19^1  the  War  Food  Administration, 
The  United  Kingdom's  Ministry  of  Food, 
and  the  Canadian  government  have  had  a 
pact  to  prohibit  imports  of  Brazil  nuts 
in  their  respective  countries  in  order 
to  avoid  the  diversion  of  workers  from 
essential  rubber  production  in  the 
South  American  Commonwealth, 

Of  our  domestic  supply  of  tree  nuts, 
ninety  percent  of  the  English  v/alnuts 

and  all  of  our  almonds  come  from  Calif- 
ornia,   Filberts  are  raised  largely  in 
Oregon  and  Washington  and  pecans  in  our 
southern  states. 

While  our  imports  have  been  shrinking, 
our  demand  for  tree  nuts  has  gone  up. 
For  one  thing  there's  more  money  in  th© 
American  purse  to  buy  foodstuffs  these 
days,  but  our  military  needs  clip  off 
a  good  portion  of  our  supplies.  While 
all  of  these  factors  may  make  it  impos- 
sible for  us  to  buy  the  variety  of  tree 
nuts  we'd  like  at  all  times,  still  we 
will  find  some  kinds  on  the  grocery 
shelves.    Food  editors  should  check  on 
local  supplies  before  suggesting  the  use 
of  certain  types  of  domestic  nuts.  Sup- 
plies vary  according  to  type  of  store 
and  preferences  of  customers. 
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PK3SE5VIXI'  SUGAR 

"POXHTS"  OH  n^TEBHATIOML  mHIS,  . 
■•  SOLID  ITBWS  OU  ICE  OMBt  ■ 


■  PKES3RVI7«  'SUGAR  , 

;  Afeout  700.  thousand  tons  of  sugar 
will'  "be-  scooped  out  hf  the  national 
sugar  bovfl  .this,  year  for  home  canning; 
•This  sugar  .is to  he  distributed  solely 
to  thoF^e' whor  need  it  for  this  purpose. 
Pood  "editors-. 'will  want  to  point  out  to 
their  listeners  that  only  those  who 
plan'  to  can  at  home  or  v.dth  neigh^bors 
or  at  a  community  canning  center  should 
apply  for  a  share  of  this  sugars  There 
just  isn't  enough  sugar  in  the  national 
stockpile  to  permit  any  overdrawing  of 
the  quota* 

However,  the  War  Pood  Administration 
says  that  700  thousand  tons  of  canning 
sugar  is  enough  to  permit  home  canners 
to  produce  record' amo^onts  of  home  pre- 
served food.    That -Is,  if  this  sugar  is 
used  solely  for  putting  up  fruits  and 
vegetables  and  If  all  home  canners  stay 
within  the  f  our- t6>^one  .. "basic  rule  .  This 
rule,  recommended' "by  the  U,'  S,"  "Depart- 
.rnent  of  Agriculture,,  is  otie  pound  of 
'sugar  to  e&ch  four  quart's  of  finished  ; 
fruity    The  canning- sugar  .'limit  :«r  rule ' 
will  also  be  followed. by  the  OPA, in    ^  : 
issuing  supplemental  sugar  rations*  .  ' 


Here's  how  the . homemaker  figares 
out  how  much  canning  sugar  she  will 
need;    ^'irst  she  plans  how  many  quarts 
of  fruit  or  fruit  Juice  she  will  put 
up*    Then  she  divides  this  figure  by 
four  to  find  the  sugar  allotment.  How- 
ever, the  maximum  amount  .any  individual 
can  claim  is  20  pounds;  ,  And  even  if 
there  are  inore  than  eight  members  in  ■ 
the  family,  the  most  that  any  f amily  "  •  • 
can  apply  for  is  160  pounds.'  , If  the 
homemaker  wants  to,  she  can  use  up  to 
five  pounds  of  her  20  pound  ration. for 
jams,  jellies  and  other  preserves. 
But  15  pounds  of  that  ration  must  be; 
specifically  for  fruits  and  fruit 
juices.    Actually  there  is  no  sugar 
allowed  for  putting  up  vege tables ♦ 
The  home  canner  who  wants  to  put  up 
pickles,  relishes,  chili  or  catsup  may 
use  a  portion  of  her  family's  5  pound 
per  person  jelly. .and  jam  allowance  for 
the  purposes 
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"POIFTS"  ON'  IlTTi3BNATI0UAL  CTrjS 

It  v/as  in  March  of  1943  that  general  food 
rationing  went  into  effect  in  this 
co^antry.    Remember?    So  during  this  an- 
niversary month  you  may  v^ant  to  tell  your 
readers  a  "bit  a"bout  rationing  in  the 
United  States,  Canada,  and  the  United 
Kingdom,, 

Let's  begin  logically  v/ith  the  first 
steps  in  a  rationing  program.     These  do 
not  differ  among  nations.    Each  country 
plans  what  food  will  "be  produced  from 
its  own  soil,  and  what  food  must  he 
"brought  in  from  outside.    But  from  there 
on  tiie  roads  to  rationing  change*  In 
the  United  Kingdom,  where  most  of  the 
food  supply  is  imported,  the.  Ministry  of 
Food  takes  sole  charge^- of  all  imports 
and  either  takes  possession,  or  in  some 
way  controls  most  of  the  home  grown  sup- 
ply* .The  United  States  and  Canada,  on 
the  other  hand,  have,  roughly  speaking, 
a  system  of  remote  controls  rather  than 
a  direct  possession-  and  distri"bution  of 
foodstuffs.    Both  have  a- whole,  network 
of  regulations  for  handling  rationing 
and  food  problems.       -  •  •  ■ 

In  all  these  countries  there  are  two 
principal  rationing  methods:     the  "point- 
feubstitution"'  scheme  and  the  "fixed  quaji- 
tity"  system, ■  Our  red  and  blue  points 
come "under  the  point-substitution  plan. 
*'>'e '  re  given  c  certain  number  of  points 
for,  a  definite  period  of  time ,  and  it's 
U'p  to  us  to  spend  them'  as  v;e  wish.  If 
wc  want  to  splurge  on  a-  steals  and  eat 
fried  mush  the  rest  of  txie  week,  that's' 
our  privilege.    Under  the  .''fixed  quantity" 
system,  wo  get  a  certain.. amount  of  a  par- 
ticular xood,  and  that 'has  to  last  us  for 
a  st'^.tevl  pj-'iod  of  ■•  tiiiie, ,  i sugar,  for  ex- 
amp].  ,,  ■-■."ij  p-^t  -..'jider  the  fixed  quantity 
Bcheme.-..   Ijcause  our  nation  is.  so  large 
and  we  nave  so  mxan2/  regions,  with  differ- 
ent food  ha.bits,   the  point  .system  seems 
to  v.'Ork  best  for  us. 

In  the  United  Kingdom,  the  ''fixed  quan- 
tity'' plan  governs  the  distribution  of 
miOst  foods.    Britishers  register  with 
their  local  dealers  and  from  them  get 
their-  weekly  ra.tions.     They  may  choose 
the  less  perishable  .foods  , under  a  ;point 
system,  just  as  we  do"  our  fats  and  meats 
and  canned  foods. 


Canada's  rationing  is  about  fifty-fifty, 
Canada  uses  the  point  substitution  sys- 
tem for  sirups,  preserves,  and  canned 
fruits,  but  rations  butter  and  sugar  on 
a  weekly  basis. 

In  all  three  countries  these  foods  have 
never  been  rationed!    Poultry,  fresh 
fish,  bread,  flour,  potatoes,  fresh  vege- 
tables, fresh  fruit ,except  citru? 
which  has  been  rationed  in  Great  Britain. 
Canada  does  not  ration  meat  and  cheese. 
The  United  States  is  the  only  one  of  the 
three  that  has  never  rationed  tea,  sirujv 
molas-ses,  and  honey.    And  in  the  United 
Kingdom  alone. ., eggs  ,  fluid  mi li^,  cereal 
breakfast  foods'^  citrus -fruits,  dried 
fruits,  dry  beans  and  peas,  tea,  choco- 
late, rice,  and  candy  fall  under  ration- 
ing controls.    As  you  may  see,  ra.tioning 
is  tightest  in  the  United  Kingdom, ,. . 
slightest  in  Canada, 
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SOLID  imiS  Oh  ICS  CHEAi>'I 

In  the  com.ing  months,  you'll  probably 
notice  some  improvemeiit  in  the  ice  cream 
situation.     The  Vfar  Pood  Administration 
has  removed  the  restrictions  on  the.  use 
of  non-fat  milk  solids  in  the  manufac- 
ture of  ice  creajn  and  other  frozen  dairy 
foods.     Those  non-fat  milk  solids,  by 
the  way,  represent  what  rem>ains  of  milk 
after  the  butter  fat  and  water  have  been 
removed.     The y  h a ve  many  o f  the  e s s e n t i aJ 
nutrients  of  whole  milk, •.proteins,  car- 
bohydrates ,'  calcium  and  riboflavin. .'. 

The  former  restrictions  were  necessary 
because  there  were  so  many  other  demands 
for  our  milk.,  .for  drinking,  for  malting 
cheese,  evaporated  and  condensed  milk_ 
arid  dried  milk  products,    While  there 
are  still  restrictions  on  the  amount  of 
butterfat  in  ice  cream,  the  supply  of 
non-fat  dry  milk  solids  has  improved  be- 
cause of  greater  production.    And  now 
that  there  isn't  any 'belling"  on  total 
milk  solids  permissible  in  making  ice 
cream,  .m.anufacturers  can  produce  a  more 
desirable  product  from  the  standpoint  of 
consumers'   tastes  and  nutritional  wel- 
fare.   Also,  there  v/ill  probably  be  a 
slight  increase  in  the  quantity  of  ice 
cream,  available ....  in  addition  to  the 
seasonal  step-up  to  m.eet  warm  weather 
demiands  for  a  cool  treat. 
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THS  '45  "aOLD"  RUSH 

Spring  is  on  its  wr.y  rjid  with  spring  comes 
a  very  hecvy  crop  of  carrots.  Tex£^.s, 
California,  and  iiri zona  report  a  "bunipsr 
crop,    i'roin  these  three  states  carrots,  go 
to  niarkets  all  over  the  P'ation,    So  with 
carrots  crowding  the  grocers'  "bins  there's 
no  cxcuse  for  meals  lean  in-  vitsniin  A. 
Carrots, as  you'll  recall,  are  heavy  vita- 
min A  donors  through  carotene  which,  is  a 
precursor  to  vitamin  A« 

When  you're  plugging  carrots  you'll  like- 
ly want  to  accent  their  versatility*  You 
might  suggest  an  Saster  srlad  made  of 
grated  carrots  piled  in  the  shr^pe  cf  a 
nest  with  cottage  cheese  formed  into  eggs 
and  decorated  v/ith  crosses  of  green 
pepper. 

Then  there  are  the  cooked  dishes,  for 
instance  there's  a  "quickie"  method  for 
the  rivzigvy  working  gal.    Pan  carrots  "by 
slicing  them  thin,  place  in  a  frying  pan 
with  a  "bit  of  melted  fat,  cover,  and  cook 
until  tender.    And  for  a  change  you  can 
fry  carrots  with  onions  or  apple  rings. 
Then  there's  carrot  scallop  "baked  with  a 
white  sauce  ana  hrc  ?  d'  crum"bs. . . and  if  you 
have  it... grated  cheese. 

Always  v/elcome  to  your  readers  is  a  one 
dish  meal.    Suggest  layers  of  carrots  and 
turnips  with  chopped  onion  and  green  or 
red  pep}:ier.    Baked  encfsserole  with  pork 
sausage  on  top. 

TOP  THIS  Oils 

Just  a  word  ahout  "beets  which  are  coming 
to  market  in  a>)undance  nov;  from  Texas,  i^e- 
mind  your  readers  to  use  the  heet  tops... 
rich  in  vitamin  A.    Cook  the  tender  "ba'by 
"beets  with  the  greens  attached  and,  if  you 
like,  serve  them,  chopped  together  a.nd  sea- 
soned v;ith  fat,  salt  and  pepper.     Tops  of 
larger  "beets  are  "best  cooked  separately* 

For  any  of  your  readers  who  find  cleaning 
"beet  tops  a  discouraging  jo"b,  here's  a 
tip":    ¥hen  you  wash  greens,  lift  them  out 
of  the  v;ater, .  .never  pour  the  v/ater  off 
the  greens.    To  keep  heets  from  "bleeding" 
suggest  cooking  "beets  whole  in  their  skins 
with  roots  and  part  of  stems  attached. 
When  they're  done,  the  skins  will  slip 
off  easily.    You  remember,  too,  that  hard 


vrater, "because  of  tne  minerals ...  tends 
to  turn  "beets  a  hluish  color.    A  "bit  of 
vinegar  or  cream-of-tartar  will  save  " 
that  nice  red  color  from  fading. 

Oiv  CALL 

The  U,S.  Crop  Corps  is  already  sending 
out  a  call  for  a"bout  four  mdllion  emior- 
gency  workers ...  town  and  city  women,  as 
well  as  men  and  .youths,,. to  work  onfairos 
again  this  year.  .  , 

Food  editors  miay  think  this  recruiting 
a  "bit  early  since  most  of  the  emergency 
v/orkers  v/ill  not  he  needed  until  July 
and  on  into  October .    But  here's  the 
reason  to  start  recruiting  now.  Many 
of  these  harvest  workers  will  "be  teachers, 
college  girls,  "business  girls,  school 
Ciiildren,     If  they  know  the  importance 
of  their  services,  the^^  can  plan  their 
vacations  a^t  the  time  and  place  where 
t .le re  is  a  n e g.  for  emergency  harvest 
help. 

Right  now,  in  l^ew  York  City,  650  women 
and  girls  who  v/orked  on  farms  last  sum- 
mer have  organized  as  the  "winter  sol- 
diers of  the  womens'  land  army".  They 
are  holding  regular  meetings  to  learn 
more  about  food  and  agriculture  and  to 
help  recruit  women  farm  workers  for  1945. 
Also  they  want  to  keep  in  touch  v;ith  the 
friends  they  made  last  summ,er  in  farm, 
work.    All  plan  to  be  at  the  harvest 
scene  of  action  tnis  year  too. 

If  your  rea.ders  are  interested  in  help- 
ing save  wartim.e  food,  tell  them  to  con- 
tact their  County  Extension  Agent  or 
tie  Local  Farm  Employment  office.  These 
offices  are  usually  located  in  the 
County  Court  House  or  Federal  Building. 
This  year  ha.rvest  workers  v/ill  be  needed 
more  than  ever  before.     The  regular  farm 
labor  force  is  the  lov,'est  since  the  war 
be  gar;,  and  at  the  same  time  food  produc- 
tion goals  remain  at  record  levels. 
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San  Francisc 
March  17,  19 


THE  "DYES"  COMMITTEE 
?  FLC7J  


THREE-IN-ONE  FpOJ)  3TCEY 


REPORT  FROM  THE  "DYES"  OOkMITTEE 

Coloring  eggs  for  Easter  is  almost  as 
old  as  Christianity, . .in  fact,  long 
before  the  'first  Easter,  the  egg  served 
as  a  gift  among  friends  and  symbolized 
the  re-creation  of  spring.  Later, 
Christians  adopted  the  custom  of  giving 
eggs  and  used  the  egg  as  a  symbol  of  the 
resurrection.    The  first  Easter  eggs 
were  dved  red  for  the  blood  of  redemp- 
tion. 

Today  eggs  may  be  as  variegated  in 
color  as  the  rainbow.    In  the  main,  ; 
there  are  two  t3rpes  of  Easter  egg  dyes. 
The  first  type,,  which  dissolves  in  water, 
may  come  in  the  form,  of  a  liquid,  powder, 
tablet,  or  paper  saturated  v;ith  color. 
^Iny  of  these  give  the  egg  a  uniform 
color,  .and  frequently  manufacturers 
furnish  with  the  dve  various  Easter 
transfer  designs.  .  ^ 

The  second  type  of  dye  does  not  dissolve 
in  water,  but  floats  in  a  thin  film  on 
top.    Different  colors  may  be  floated 
without  mixing  so  that  v/hen  the  egg  is 
dipped  through  the  dye,  it  becom.es 
streaked  and  com.es  cut  variegated.  You 
may  find  a  very  few  of  these  insoluble 
dyes  in  a  powdered  form. 


"SThile  both  types  of  dyes-  are  safe  to 
use,  the  insoluble  ones  are  perfectly 
safe  to  use  on  egg  shells,  but  aren't 
suitable  for  coloring  other,  foods. 

Almost  all  Easter  egg  coloring  is  made 
of  coal  tar  dyes.    And  for  our  safety, 
the  law  provides  that  food  dyes  must  be 
harmless  and  suitable  for  their  speci- 
fied use.    Before  a  batch  of  dye  goes 
on  the  market  the  manufacturer  miUst 
submit  a  sample  to  the  Federal  Food  and 
Drug  Administration  for  testing.  If 
the  sample  passes  the  tests,  a  certifi- 
cate is  issued,  and  each  batch  is  given 
a  certain  lot  number,  which  the  manu- 
facturer usually  puts  on  the  envelope 
or  on  a  slip  of  paper  inside  each  pack- 
age of  dye. 

And  incidentally,  there's  not  likely  to 
be  any  shortage  of  Easter  egg  dyes. 
And  that's  good  news  for  the  kiddies... 
and  for  the  grown-ups  who  are  still  kids 
at  Eastertime, 
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SLOW  FLOW 


THREE-IN-ONE  FOOD  STORY 


Homer  spoke  of  olive  oil  in  the  Iliad 
as  a  luxury,  and  homemakers  today  have 
to  agree  with  him  on  that  point,  Olive 
oil  is  in  very  short  supply  and  very 
expensive. 

World  production  of  olive  oil  has  alv/ays 
centered  around  the  Mediterranean  basin, 
the  original  home  of  the  olive  tree. 
The  Franciscan  Padres  planted  the  first 
olive  trees  in  California,  and  that 

state  1 0(5 ay  produces  practically  all  of 
our  domestic  olive  oil.    But  since 
California  olives  are  grown  primarily 
for  picklingj  we  don't  produce  much,  so 
we've  relied  on  imports  in  the  past. 
The  yearly  average  of  olive  oil  consamed 
in  this  country  from  1935  to  1939  ^?as 
6A  million  pounds. . .with  only  k  million 
pounds  produced  here. 

After  the  outbreak  of  the  war,  domestic 
production  of  olive  oil  increased  sharp- 
ly,,   But  when  the  Mediterranean  Basin  was 
again  open  to  allied  nations  and  exports 
res'omed,  production  in  the  U,  S,  began 
to  decline. 

The  question  is?  then,  when  vdll  v/e 
start  importing  olive  oil  in  pre-war 
quantities  again?    When  the  war  first 
broke  out,  imports  from  Italy  and  Greece 
came  to  a  stop.    But  olive  oil  continued 


In  spite  of  scarcities  and,  rationing, 
we  ate  more  of  most  kinds  of  food  per 
person  in  the  United  States  last  year 
than  during  the  pre-war  years  of  1935-39. 
On  the  plus  side  were  dairy  products 
(except  butter),  meats,  eggs,  tomatoes 
and  citrus  fruits,  fresh  vegetables  and 
grain  products*    For  just  one  comparison- 
in  figures... in  the  pre-war  years-, 
Americans  were  eating  an  average  of 
126  pounds  of  meat.    In  19^4  this  amount 
was  increased  to  approximately  147\ 
pounds  •  \,  V  -. 

At  the  same  tine  we.  had  about  as  muQfr 
poultry,  game  and  fish  as  a  groupi' 
potatoes  and  sweet  potatoes  together; 
and  all  kinds  of  be\'erages  as  we  had  in 
the  years  before  the  war.    Our  only  food 
items  falling  short  of  pre-war  years 
Yiere  butter,  cheese,  evaporated  milk, 
sugcx  and  canned  and  fresh  fruits,..* 
other  than  citrus . 

Everyone  had  less  sugar 

Our  neighbor,  Canada,  fared  about  as  ?/ell, 
Canadians  had  less  potatoes  and  sweet 
potatoes. , c but  more  fats  and  oils  than 
theyM  used  other  years.    On  the  other 
hand  because  the  United  Kingdom  imports 
a  large  part  of  its  food  supply,  Britain 
stood  vdth  a  minus  score  on  many  foods. 


to  come  from  Spain  and  Portugal  in  limited'   Britishers  ate  considerably  less  meat 


quantities  in  their  ships, 
situation  continues  today. 


And  this 


In  all  probability  v-je  won't  be  receiving 
olive  oil  from  Italy  or  Greece  for  a 
few  more  years,  as  these  two  countries 
need  all  the  olive  oil  they  can  get  to 
help  supply  their  own  food  needs. 

However,  the  extensive  olive  planting 
programs  now  going  on  in  North  Africa, 
especially  Tunisia  and  Morocco,  should 
mean  heavy  exports  of  olive  oil  to  us  a 
few  years  after  the  war.    Another  indica- 
tion of  this  is  the  long-standing  Medi- 
terranean tendency  to  import  peanut  and 
other  cheaper  vegetable  oils  for  their 
own  use.    Thus  these  countries  can  ex- 
port the  more  expensive  olive  oil  and 
obtain  foreign  credit  for  importing 
manufactured  items  from  abroad* . 


than  in  pre-war  years,  less  poultry,  game 
and  fish,  less  fats  and  oils,  tomatoes 
and  fruits. 

None  of  the  three  countries  pampered  the 
national  sv/eet  tooth.    Each  had  less 
sugar.    But  each  of  the  countries  con- 
sumed more  leafy  green  and  yellov;  vege- 
tables and  fluid  milk, .. a  significant 
step  in  the  right  direction  from  a 
nutritional  point  of  view.  ' 
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FAT-TERNITY  PLEDGE  ""f"^ 

Every  horaemaker  -v/ho '  s  putting  by  her 
used  kitchen  fats  is  working  with...  the  . 
armed  services,  the  : farmer;  .the  indust^,,_ 
rialist,  in  short,  the  rest'pf  America.', 
and  vjorkin'gr  —  not'  in  seme  , big.,  general 
way*.. but  on  a  specific  task* 

In  iirmy  and  Navy  kitchens,  in  . this  .  , 
country/,' mess  officers-. and  chief  cooks, 
keep  a  sh:arp-  eye  to  see-  that  no  fat  is', 
wasted*    They  see  to  it  that,  meat ■trim- 
mings are  rendered  and  kitchen  greases 
are  saved  in  big  tins  for  regular  col- 
lection* 

In  the  past,  hotels  and  restaurants 
have  done  a  good  job  -of  helping  in 'the. 
fat  salvage  cjrive* .:;  So- too  have  thQ  .  home- 
makers,    4ind  it's  expected  that^.ilike" 
the  homemakers. , .hotels  and  restaurants 
will  pitch  in  to  achieve  the  goal  for 

fat  salvage  drive.    And,  incidental- 
ly that  goal,  from  home  kitchens  alone, ' 
is  250- •miirion;  pounds..  ■ 

The  farmer,  for  his  part,  is  saving  the 
tallow  from  the  slaughter  of  cattle, 
He^s  raising  cotton,  soybeans,  peanuts,, 
and  othei*  oil  producing  products  to. 
near-record  levels*  .  ,  ■  .  . 


■T; 


Ad- y<ju'- khow,  schools  are  i*eimbursed 
:^ccording  to  the  type  of  lunches  they 
'•^terVev-  -"-The  last  figures  available  show 

.th.ci^,...  about  two-thirds  of  the  lunches 

sef've,d  'Were  •  cornpllete  -meals       t^hat .  i-s> 
•a  jfroiein  ctish>'  -"friiit  •  or  .'vegetable Sy;-  ;  . 

onflched  breadi'- butter  or  fortified 

mar.garine*  and -milk*  One  of,  the:  stipUr  "  .  ' 
latipns' of  "the'-re^  program;  -    .  .; 

states  that'  all  ^jhildren;  sHall  eat . .  -  ; 
lunch  regardless  of  their  ability  to 
paji    ilnd  it'^-s  interesting  to  _  note;  that 
during  December  the  children  v;ho  did 
not  "pay  averaged"  daily  4.^1,230, 

•  The' program  seems  to  appeal  equally  to 
both  urban  and  rural  schools.  More 
rural  schools  take  part,  but.more  urban 
children;,  eat' -prepar ad  j-unches  at  SQhpol*;.-; 
One  of  the  largest  s-chool  lunch. units'  ■ 
is  in  New"' York  City  .where  55*000  grammar 
school  pupils "eat  lunch  prepared  in  a 
central  kitchen  •'■and -delivered  by  a  fleet 
of  trucks  to  the  schools  throughout  the 
city*    The  carefully  planned  lunches, 
prepared .by  a  staff  of  250  employees, 
follow  a  general^  •pattern. .of  thick,  "scup^.v 
or  another.,  hot  dish-^-sandmches,  .milk,  -  ; 
hard  cooked  eggs,  a  rav/  vegetable,  such 
as  carrot  sticks.,  »-6.abbag-a  we.dge,s,  ;jGelery 

'or  green  peppers >  ■  and ' either. . stowed,  or-,/; 

■fresh  fruit',  'i 


So  when  one  of  your  readers  scrapes  out 
the  last  drop  of  used  fat,  she's  "in  the 
groove"  with  the  rest  of  ilmerica.  Maybe 
you'd  like  to  tell  her  so. 


INT.^E  ON  THE  UP-TAKE  / 

.   .  .  \  . 

'Judging  from  the  latest  f igures,  the 
Qommunity  School  Luiuch  Progr;am  is  making 
friends  at  a  rapid  rate,  '■w.lmost  four, 
and  one-half  million  children  are  eating 
lunches  in  31,859  schools  and  child  care 
centers,  operating  with  the  financial 
help  of  the  War  Food  Admirxi  strati  on. 
The  number  of  children  en  jeering  lunch 
at  school  is  almost  twice  the  number  for 
the  same  period  the  year  before. 


In  contrast  to  this. -large' ."scale  lunch 
program  let' s  take  a  look  in  during  the 
noon  hour  on  one  of  the  many  one-room 
•schools  in  the  United  States,    The  Elk 
Prairie  school  in  Montana  has  12  pupils. 
Last  year  the  teacher  -tD.ok  it  uppn'.her^  . 
self  to  cook  at  tei^e  the.  night  ..before  a- 
stew  or  soiip  which  -s-he- -r^e-heated  ;pn .  top 
of-  the  stove' •  which  supplied,  heat 'i'or:the 
one-room  building*  •••The.  children-  enjoyed 
it  so  much  that  the  parents  arranged  to 
have  one  6f  the  •  cloak-. ro.olns  sealed  'pff 
and  equipped  for  the  preparation  of  a 
simple  meal.    Nov/  the  teacher  and  pupils 
prepare  the  food  and  enjoy  a  complete 
meal,  partially  financed  by  federal  funds, 

Whether  the  community  school  lunch  prog- 
rron  as  it  is  no?/  set  up  will  continue 
after  the  end  of  this  school  year  depends 
on  the  action  of  Congress*    The  appropria- 
tion made  last  July,  1944.^  v/as  made  for 
one  year  only. 


■  ;  ,  Lqs  Angeles 

^  BEST  FRUIT,;b:tYSv.  . .     .  ^  .oranges'.,  .grapefruit,  -lemons  "      ' "  " 

■IN  -IdQDSRATB  SUPPLY.         Avocados.'  .'(higxh),.  app'Ie^  ■(■except  /gippins,  and  Wine  saps) , 

](?inter. -^Ne lis  pears  .      '  -     ''f  '  :    "-^     • ,  v. 

IN  LIGHT.  SUPPLY  Few  .-EBiperor  grapes'  (high)  y.  tangerines.  Ah  J  6u- pears;- 

BEST  V3GSTABLE  BUYS.* . .  .Carrots^  ca^)fe,g8   '  •    -  '    '^'-^       ...  • 

IN  MODERATE., .$UPFLY; . •. .  v . Toihatoas.,  cauliflower peas-.,  sweet  potatoes >  '  yellow  onions , 

'  ,  ■' "  •■'  celery,  rutabagas,  bunched'  vegetables 

IN  LIGHT.  SUPPLY. ^.        .-^  .Lettucey.  Italian  and  white  s^Jimmer  squash,  -No,!,  potatoes, 
.V  '  '  ;     white/ onions  J  .parsnip&^  rrhubarb,  asparagus,  eggplant, 

'  "         peppqrs-,,  broccoli, -BrU'ssels  .sprouts 

Sah  Frahciscb  '  ^  { 

■BE3T- FRUIT  BUYS* . . . .  Oranges,  grapefruit  "  ,        .  V.    . .  .  ••    '  L;: 

H^'  .MODERATE  SUPPLY  Apples,  perjrs  (best  at  ceiling)  "  '  "  ^  ■:  .■ 

BEST  VEGETABLE  BUT. . . . .  ,Peas    .;  _ 

lif. MODERATE  SUPPLY. .Asparagus,  (loner) , "lettuce,  -broccoli  (higher),  artichokes, 

-   squash  (.fairly  hi gh)  >  tematoe s  , :  -  • '    -  ■ 

IN  LIGHT  SUPPLY. .......  iSvraet  .potatoes  .  (best 'at'^ceiling}  ...  "  * 

'        '    Portland      :■  .•"  /•     '  '  :: 

BEST  FRUIT  BUYS*  .'Spall  size  oranges  (below -ceiling)  ,..','Arizoha  grapefruit 

IN  MpDER^lTE  SUPPLY., ..  .  .  .Large  size  oranges  (ceiling),  apples  (ceiling) >  lemons, 

pears  '■  '.\  .  \- 

IN  LIGHT  SUPPLY......... Avocados  '  "' 

BEST  '/E-GST ABLE  BUYS.  Onions,  carrots  . 

IN  MODERATE  SUPPLY.         Cabbage,  Brussels  sprouts,  peas,  rhubarb,  radishes, 

sprouting  broccoli,  celery  (fairly  high) 

IN  LIGHT  SUPPLY,  .VV^ .Sweet  potatoes,  cauliflovjer, .  lettuce,  spinach,  asparagus, 
,    ,  summer  squash,  eggplant 

•  Seattle 

BEST  FRUIT  BUYS....  ..Arizona  grapefruit  .-.''■        ?  - 

IN  M0DER.;TS  SUPPLY...... Apples,  oranges  •  ^  '\  ' " 

IN  LIGHT  SLTPLY,', .One  car  fresh  Cubrji  pineapples  (high),  avocados,  ^mjou  pears. 
BEST  TOGET;3LE  BUYS.....  Carrots,  onions,  spinaTih/ tomatoes,  peas 

IN  MODER..TS  SUPPLY.        .Cauliflov/er  and  lettuce  (higher),  cabbage,  broccoli, 

.  parsnips,  rutabagas^  -turnips,  local  hothouse  rhubarb  (high) 

IN  LIGHT  SUPPLY.  » .Celery  (high) ,  asparagus  (high) ,  peppers  ( ceiling) ,  No. 1 

potatoes,  sweet  potatoes  (higher) 


/  '/  rv 
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San  Francisco,  California 
March  2U,  19^5 


RE-EVALlTATIpN  NECESSARY 
MEAT"t)ELETE 

PLENTIFUL  FOOD  DURING  APRIL 


RE-EVALUATION  NECESSAP.Y 

Certain  food  items  such  as  meat,  lard, 
fats  and  sugar  are  not  plentiful  enough 
right  -now  in.  this  country  to  meet  all 
the  demands  of  all  claimants. our 
armed  forces,  civilians  and  allies.  So 
that  there  will  be  no  misunderstanding 
on  the'  food  situation,  certain  basic 
facts  should  be.  recalled. 

On  the  food;  production  front.  Judge 
Jones,  WA  Administrator,  points  out 
that  "the  farmers  in  America  have  pro- 
duced substantially  more  food  in  each 
of  the  war  years  than  they  did  in  peace 
time.-.".    (Last  'year  total  production  was 
one- third  higher  than  in  pre-war  years.) 
"This  year,"  Judge  Jones  said,  "The  IPA 
is  continuing  to  urge  all-out  production 
of  the  greatest  possible  amount  of  food. 
Congress  has  provided  assistance  by 
making  available  price  supports  as  an 
assurance  to  farmers." 

As  for  the  present  food  situation,  Judge 
Jones  pointed  out  that  there  is  still  a 
good  supply  of  food  in  this  country. 
"Ce-rtaln  items  such  as  meats,  lard,  fats 
and  sugar  are'  less  than  the  over-air 
requirements,  but  other  items  are  in 


plentiful  supply.    There  is  sufficient 
of  those  that  are  in  short  supply  if  it 
is  properly  distributed  and  shared.  ■  The 
people  in  the  U.S.,  on  a  per  capita 
basis,  have  been  eating  more  than  they 
did  prior  to  the  war."    Judge  Jones 
had  this  to  say  of  other  than  civilian 
requirements. "The  requirements  of 
our  armed  forces  are  necessarily  growing 
and  everyone  wants  these  requirements  to 
be  met,"    Aix*  this  of  supplies  of  our 
a3.1ies,  ""/e  know  that  only  because  of  the 
food  that  we  were  able  to  furnish  the 
Russians  and  our  other  fighting  allies 
have  they  been  able  to  carry  on  as  they 

■have  in  their  military  operations.  This 
not  only  serves  them,  it  serves  us  as 

•well." 

As  for  relief  supplies,  he  said,  "There 
are  certain  relief  needs  in  Europe  and 
the  Pacific  area  especially  in  the  wake 
of  battle,  that  must  be  met."    He  sum- 
med up  these  needs  by  saying,  "I  am  sure, 
in  the  light  of  these  facts  that  the 
people  of  the  U.S.  will  make  every  ef- 
fort to  be  helpful'  in  assuring  an  ad- 
equate supply  for  our  armed  forces  and 
our  fighting  allies.    We  all  realize  the 
necessity  of  sharing  this  food  and  play- 
ing square  with  our  neighbors. . .and  our 
fighting  forces  and  our  allies." 
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mAT  DELETE  supplies  to  be  mad-a  available  are  325 

million  pounds.    Almost  all  of  this  will 
Here's  the  latest  information  on  civil-     be  pork  and  beef  tushonka. ..a  canned 
ian  meat  supplies  for  April  through  meat  product  with  a  high  percentage  of 

June... more  veal,  lamb  and  mutton  than       fat... which  had  been  contracted  some 
was  available  during  the  first  three  months  ago  by  Russia  for  its  army.  The 

months  of  the  year,  but  less  beef  and         United  Kingdom  will  only  get  25  million 
pork.    This  all  simmers  down  to  a  con-       pounds  of  meat  the  next  3  months  compared 
tinuing  tight  supply  of  meat.  with  207  million  pounds  in  the  first 

quarter.    Limited  supplies  of  meat  for 
The  civilian  allocation  of  meat  for  this    feeding  civilians  in  liberated  areas 
coming  quarter  is  3  billion  763  million     will  be  made  from  stocks  held  by  the 
pounds... 12  percent  less  than  in  the  United  Kingdom.    This  reduction  in  the 

first  quarter  of  19A5.    The  cut  is  neces-  foreign  allocation  v;as  made  because  any 
sary  because  right  now  we^re  going  ■  further  reduction  of  supplies  in  the 

through  the  seasonal  low  time  for  live-     u,  S.  v/ould  create  difficult  distribution 
stock  marketings  and  because  increased       problems.    Still,  our  meat  ration  will 
supplies  of  meat  must  go  for  military        be  larger  than  that  in  the  United  Kingdom 
uses.    The  civilian  supply,  will  nov^  Last  year  the  British  per  capita  ration 

meat  about  115  pounds  of  meat  per  per-       of  meat  was  50  pounds  less  than  ours, 
son  this  year.    This  is  almost  30  pounds  •  ~o- 
per  person  less  than  in  19^/^.    Nor  can  GIVE  'EiM  THE  COM-ON 

we  expect  much  improvem.ent  in  supply 

before  the  fall  months  when  livestock  War  Food  Administration  estimates  that 
marketing  is  on  the  seasonal  increase,       four  million  women,  men  boys  and'  tirls 

from  tov/n  and  cities  are  needed  to  work 
Because  the  meat  supply  ^;d.ll  be  tight         on  farms  this  year.    Of  that  number,  . 
there  are  plans  now  .under  way  to  see  about  three-quarters  of  a  million  must  be 

that  what  we  have  is  more  fairly  dis-        women;  a  million  and  a  half  boys  and 
tributed.  .  . especially  to  ; congested  ¥>rar       girls,  '  •  .  ' 

production -centers.    This,  nev/ .dis  tribu- 

tion  plan  will  become  effective  as  soon     You 'will  .find  the  name  and  address  of 
as  regulations  can  be  formulated  by  the     the  Women's  Land  Army  supervisor  for 
OPA  under  authority,  delegated  by  the  WFA,  your  state  in  this  list.    Perh^ips  you'll 
The' new  action  will  see  that  more  cattle    want  to  save  these  names,  too,  for  . later 
and  hogs  move  into  Federally-Inspected  reference, 
plants  aiid  thus  into  inter-state  trade 
channels.     /■   ]'  ,  ' ARIZONA 

^'^'-'y  Howard  R,  Baker 

The  •■military  forces  m.ll  .get  ^4  P'ercen-t  Agri.  Ext.  Serv. 
more  meat  the  next  three,  months  than  Univ,  of  Arizona 

iihey  receive'd  in.  the  first.. quarter  of  •      Tucson,  ilrizona 
the- year,  "In  addition  to  our  military 
personnel  we  must  send  rations  for  civil-  GALIFORNIi. 
ians  working  with  our  arm3.r  overseas,  Irene  Fagin 

prisoners 'of  war  and  part  of  the  allied       Agri.  Ext.  Serv. 
armies-. .  .  including  the  Filipinos  and  Farm  Credit  Bldg. 

Free  French  and  Italian  units  serving   ■       Milvia  at  Center  St. 
with  the  U.S'.  army.    Prisoners-of-war  Berkeley,  Calif, 

menus  now  contain  meat  alternates  and 
the  amount  of  meat  required  for  this  IDAHO 
purpose  has  been  greatly  reduced.  D.  L.  Fourt 

Agri,  Ext.  Serv. 
There  will  be  substantial  reductions  Univ,  of  Idaho 

in  the  amount  of  meat  going  to  lend-  Moscow,  Idaho 

lease  the  next  3  months,  too.    The  only 

(Continued  on  next  page) 


mont;j^a 

R.  E.  Bodley 
Agri,  Ext,  Serv, 
Montana  St, Coll, 
Bozeman,  Montana 

NEVADA 

Otto  R.  Schulz 
Agri.  Ext.  Serv, 
Univ.  of  Nevada 
Reno ,  Nevada 

OREGON 

Mrs.  Mabel  Mack 
Agri,  Ext.  Serv. 
Oregon  St.  Agri. 
College 
Corvallis,  Oregon 


(Continued  from  page  2) 
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WASHINGTON 
Arthur  F,  Kulin 
Agri.  Sxt,  Serv, 
St^te  Coll.  of  Wash. 
Pullman,  "Washington 


the  food  items  have  to  be  able  "to 
take  it".    Ration  D  chocolate  bar,  for 
instance,  has  been  used  because  it  can 
withstand  temperatures  up  to  120 
degrees.    Red  Cross  packages  as  a 
rule  can  stick  it  out  for  a  year  in 
good  condition. 

As  an  example  of  what  a  p.o.w.  gets, 
here^s  a  typical  packages  whole 
powdered  milk,  processed  American 
cheese,  an  army  spread  (butter  and 
cheese),  whole  spray  dried  eggs, 
cgrned  beef,  pork  luncheon  meat,  peanut 
butter,  salmon,  prunes  or  raisins,  Jam, 
biscuits,  chocolate  bar  (Ration  D), 
sugar,  coffee,  (soluble),  salt  and 
pepper,  multi-vitamin  tablets,  chicken 
noodle  soup. 

In  addition,  each  package  contains 
four  or  five  packs  of  cigarettes,  four 
ounces  of  soap,  and  sometimes  chevdng 
gum.    The  Red  Cross    makes  every  attempt 
to  give  each  .'jnerican  prisoner  one 
standard  food  package  weekly, 
spots  left  by  the  prison  diet.    The  WA  "...  ... 

buys  most  of  the  food  for  these  packages,  ^ides  the  standard  food  packages,  there'. 

a  special  Christm.as  package,  and  a  speQ"- 
ial  invalid  package  vdth  foods  especial- 
ly adapted  to  the  needs  of  the  sick. 
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PLENTIFUL  FOODS  DURING  APRIL 


G.  Alvin  Carpenter 
Agri.  Ext.  Serv. 
Utah  St.  Agri.  Coll. 

Logan,  Utah 

WYOMING 
Ellen  L.  Bramblett 
Agri.  Ext,  Service 
Univ.  of  Wyoming 
Laramie,  Wyoming 
-o- 

IT'S  ICiNNA  TO  THEI'i^ 

The  American  Red  Cross  prepares  and  ships 
all  food  packages  sent  from  our  country 
to  American  and  allied  prisoners,  but, 
in  turn,  the  govermients,  to  v^jhose 
nationals  the  packages  were  sent,  re- 
imburse the  Red  Cross  for  the  cost  of 
the  packages. 

Under  the  Geneva  Convention,  prisoners 
may  receive  individual  packages  of  food. . 
meant  particularly  to  fill  in  the  hollow 


but  the  boxes  move  into  prisoner  hands 
through  the  International  Committee  of 
the  Red  Cross, 

The  items  in  the  food  packa.^es  are 
planned  by  the  Rod  Cross  nutrition  ser- 
vice in  consultation  vdth  uhe  Office  of 
the  Medical  Director.    Each  package  when 
vrrapped  and  ready  for  shipping  weighs  11 
pounds.    Much  had  to  be  considered  in 
planning  the  package.    Above  all  else, 
food  items  must  be  nutritious.  It's 
been  the  aim  of  the  Red  Cross  to  give 
as  nearly  as  possible  food  that  ?dll 
provide  the  essentials  for  an  adult  do- 
ing sedentary  v/ork. 


The  following  foods  are  expected  to  be 
plentiful  throughout  the  Western  region 
during  *4)ril,  1945. 


Then  after 


the 


nutrition  an^^le  came  the 


question  of  likes.    So  far  as  possible, • 
the  nutrition  service  planned  for  food 
items  that  prisoners  like  and  have  been 
used  to  at  home.    Always  there's  a  basic 
pattern  for  milk,  table  fat,  cheese, 
meat,  and  dried  fruit,  but  the  other 
items  vary  as  do  the  kinds  of  meat  and 
fruit. 

Since  the  packages  m^ay  be  in  transit  a 
long  time  and  in  all  sorts  of  climates, 


1, 
2, 
3. 
4. 

>  0 

6. 
7. 

8, 


9. 
10. 

11, 

12. 

13. 


Carrots 

Cabbage 

Spinach 

.^.sparagus 

Cauliflower 

Turnips 

Oranges 

Apple  butter,  citrus  marmalade, 
jellies,  grape,  plum,  and  fig 
j  8jns . 

Dry-mix  soups 

Dry  edible  peas 

Soya  flour,  grits,  and  flakes 

Wheat  flour  and  bread 


r.'lacaroni. 
Oatmeal 


spaghetti,  noodles 
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Seattle  ./ 

BEST  FRUIT  BUY  Arizona  grapefruit  *      .    '  ■  .  •  '    '  ' 

IN  MODERATE  SUPPLY.,... ■.Apples,  , oranges,  lemons 

IN  LIGHT  SUPPLY.     .  i' ....  Texas  pink  grapefruit/  bananas,  Cuban  pineapples,  avocados 

(higher)    .-.  :  ;  :  ; 

BEST  VEGETABLE  BUY  California  celery,  (lower),  spinach  (lower),  carrots, 

beets,  turnips,  rutabagas,  onions,  squash 

IN  MODERATE  SUPPLY* .... .Sweet  potatoes>  asparagus,   (lower),  cabbage,  cauliflower 

(lower),  peas  (higher),  cull  grade  potatoes  (lower-backing 

■  ■       up  on  market) 

IN  LIGHT  SUPPLY,-, .'Lettuce  (ceiling) ,  tomatoes,  potatoes,  Florida  new 

-    "     ■  potatoes,  (ceiling),  Broccoli 

■  U    "     ■  ■  _       P  or  Hand :  , 

BEST  FRUIT  BUY.....,:.*.. Arizona -grapefruit  -' - 

IN  MODERATE  SUPPLY,^, ..  .\ Oranges  (ceiling-all  sizes)  ,  apples  (ceiling) 
IN  LIGHT  SUPPLY  Avocados,  bananas,  pears 

BEST  ^/LGETABLE  BUY. .... .Bunched  carrots,  cabbage,  onions,  cauliflower 

IN  MODERATE  SUPPLY. .... .Cauliflovjer,  bunched  green  onions,  sprouting  broccoli, 

tomatoes  (Mexican  and  local  hothouse). 
IN  LIGHT  SuTPLY.  v. ....  .  .-Lettuce,  potatoes,-  zucchini',  asparagus,  rhubarb 

San  Francisco  .  .  v  ,  : 

BEST  FRUIT  BUYS  Oranges,  grapefruit 

IN  MODERATE  SUPPLY. .... .Apples,  lemons  ^       -  o-' 

IN  LIGHT  SUPPLY  *  .Pears  .  / 

BEST  VEGETABLE  BUYS. . . . .peppers . (lower) ,  squash,  zucchini  and  summer  (lower) , 

carrots  (bunched  and  topped),  celery,  spinach 

IN  MODERATE  SUPPLY. .... .Rhubarb  (increasing  in  supply  -  slightly  lower),  peas, 

artichokes,  cabbage,  cauliflower,  .asparagus  (lov*rer), 
broccoli 

IN  LIGHT  SUPPLY. ....... .Tomatoes  (ceiling),  lettuce  (ceiling),  sweet  potatoes,; 

potatoes 

Los  Angeles 

BEST  FRUIT  BUYS. .  Oranges,  grapefruit  and  lemons  '   .  . 

IN  MODERATE  SUPPLY  Avocados,  apples 

IN  LIGHT  SUPPLY  Pears 

BEST  VEGETABLE  BUYS  Carrots  (bunched  and  topped),  cabbage,  cauliflower,  celery, 

squash 

IN  MODERATE  SUPPLY  Asparagus,  artichokes,  peas,  tomatoes,  rhubarb,  broccoli 

IN  LIGHT  SUPPLY  Potatoes,  sweet  potatoes,  eggplant 
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SOME  :GQ  ;  UP-     SOME  GO  DOW  :,  v  - 

.-PROTEINS  PRO  TEM 

AN  EAR  TO  THE  GROUND 


SOME  GO  UP  -  SpME.  G0;D01lN 

April  1,  ration  points  for  canned  as- 
paragus and  peas  go  up  10  blue  points 
for  the  No. 2  can.    Good  news  in  the 
canned  fruit  line,  is  that  sweet  cherries, 
plums,  prunes',  and  tomato  .juice  each  go 
down-  in  point  value. 

Here's  the  reason  behind  these  point 
changes. . .peas  and  asparagus  are-  being 
purchased  a 'little  too  rapidly  to  spread 
the  supplies  evenly  over  the  remaining 
months  of  the  current  pack  year.  On 
the  -other  hand,  sweet  cherries,  plums, 
prunes  and  tomato^  .  Juice  could  move  a 
little  faster. 

Red  points  for  margarine,  shortening, 
salad  oils,  lard  and  . pork  products  will 
go  up  from  one  to  three  -points  during 
the  April  rationing  period.    Again,  ■ 
these  point  changes  were-;  made  to  keep 
supply  and  demand  in  reasonable  balance. 

-o*-...-  -  ■  ■  ■ .   . .  '  ■ 
LETTING  THE  C ANDY '  BARS  DOM".  . 

After  the  first  of  April  you'll  notice 
more  6andy  bars,  rolls  and, packages  at    ' ^ 
confectionary  counters  across  the  -cduntiry. 


Ovx  candy  manufacturers  will  be  required 
to  set  aside  35  percent  of  their  pro- 
duction for  the  armed  forces  instead 
of  50  percent.    Since  October  1944?  all 
.manufacturers,'  who  made  more  than  10,000 
boxes  of  the  5  cent  candy  bars  a  month, 
have  been  sending  half  of  their  produc- 
tion to  the  armed  forces  for  sale  in 
post  exchanges  "and  ships  service  stores 
in  this  country- and  abroad,,  . 

The  reduction  in  the  c^ndy  order  was 
possible  because  the  army  now  has  re- 
ceived a  sufficient  amount  to  fill  sup- 
ply lines.    Subsequent  requirements 
after  April  1  can  be  filled  with  the 
reduced  percentage.    But  due  to  the  f act- 
that  less  sugar  will  be  available  to 
candy  manufacturers  the  next  three  ■  . 
months,  the  increase  in  candy  bars  for 
civilians  ?/ill  not  be  as  large  as,  might 
otherwise  have  been  the  case. 
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PROTEINS  PRO  TEM 

Because  we  use  the  same  color  ration 
points  for  meat,  fats  and  cheese,  some 
people  tend  to  think  these  foods  are 
all  the  same  type... that  is,  protein 
foods.    Since  supplies  of  these  red- 
point  items  are  not  sufficient  to  meet 
unlimited  demand,  these  cheerless  ones 
say  there  isn't  an  adequate  supply  of 
protein  food  in  this  country.  Food 
Editors  can  do  a  lot  to  clear  up  these 
tv/o  mis-statments. 

In  the  first  place,  our  main  protein 
foods  are  meat,  fish,  poultry,  milk, 
cheese,  eggs,  dry  beans  and  peas,  soy- 
beans and  nuts.    And  there's  a  certain 
amount  of  protein  in  flour  and  cereals, 
too.    Protein  foods,  you  know,  are  the 
ones  that  help  build  and  repair  the  body. 

As  for  that  statement  about  protein  ad- 
equacy. ,  .only  two  of  our  protein  foods, 
meat  and  cheese,  are  on  the  ration  list. 
And  even  some  meats  and  cottage  cheese 
are  not  rationed  now.    So  it  looks  like . 
our  protein  supply  isn't- too^limited, 
and  it^s  time  to  consider  the  more  plenti- 
ful and  unrationed  protein  foods  which  . 
we  can  alternate  for  meat. 

Thanks  to. 'bumper  crops  of  -grains  in  194^4-j 
bread  and  c^r-eal  products  are  on/the  . . 
abundant  list  this  year.    While  cereal  . 
foods  do  not  offer  .-protein  in  the  quality  ■ 
and  quantity  that  would  let  us  rely  on 
them  alone,  this  limitation  can  be  part-^.^ 
ly  offset  by  eating- them  in  sufficient:  ,  ■ 
quantity  and , more  frequent ly •    When  . they 
are  combined  with  a.  little  -milk,  meat 
or  eggs,  they  provide  the  diet  with  good  ;., 
quality  protein. ,,  In  a  study  of  the  ....... 

American  diet  in  1.9A2>  the  Bureau  of  ., 
Human  Nutrition  and  Home  Economics,  found.-  • 
that  28  percent  of  our- protein  comes 
from  cereal. foods.    Dry" beans  a^d  peas 
can  carry  some  of  the 'protein  load  and, 
they  will  be  in  adequate  supply  for  civil- 
ians. 

Eggs  are  interchangeable  with  meat  as  a 
source  of  protein.    And  there  will  be 
good  supplies  of  eggs  this  year  for  civil- 


ians.   By  way  of  comparison,  the  amount 
of  protein  yielded  by  a  lamb  chop  can 
be  obtained  from  one  and  a  half  eggs... 
or  one  and  a  fourth  ounces  of  cheddar 
cheese  or  a  large  glass  of  milk. 

Milk  production  is  always  highest  in 
the  months  of  April  through  June.  It's 
expected  now  that  consumers  will  be 
^ble  to  meet  all  their  requirements  for 
fluid  milk  and  for  buttermilk.  Cheddar 
cheese  will  be  available  in  the  same 
amount  as  in  the  past  months,  but  we 
can  expect  increases  in  the  supply  of 
cottage  cheese.    Ice  cream  production 
also  starts  going  up  in  April  until  the 
peak  production  period  is  reached  in 
July.    So,  all  in  all,  there's  no  need 
to  take  a  gloomy  view  of  our  overall 
protein  supply. 

-o- 

.    HBP-C£TS  GET  HEP 

Speaking  of  food  production,  -farmers 
are  going  to  need  the  help  of  patriotic  ; 
boys  and  girls,  of  teen-age  again  this\  .., 
year.    We  referred  to  that  ^f act  last  .-.j 
week  in  the  Food  Views  story- on  the  .  . 
Women's  Land  Army.    At  least  a -million  , 
and  a  half  boys  and  girls  from  towns  /: 
and  cities  will  be  needed  to  do  farm 
vrork...as  Victory  farm  volunteers  of 
the  U.S.  Crop  Corps. 

You  can  help  by  finding  out  about  the 
farm  labor  call  for  teen-agers  in  your 
community  and  by  encouraging  parentis 
to  give  permission  for  their  children 
to  do  farm  work.    These  young  helpers 
can  find  where  they  will  best  fit • into 
the  farm  work  schedule  by  talking  v/ith  .. 
their  school  principal  or  scout  master,... 
.or  some  other  youth  leader.    Or  the 
county  agricultural  agent. 

For  general  information  on  the  need  for 
emergency  farm  help  in  your  entire  area, 
how.  and  when  it  will  be  recruited,  we 
suggest  you  get  in  touch. with  the  editor 
of  your  State  Agricultural  Extension  . 
Service.    See, list  of  names  and  addres-. 
ses  on  Page  3. 
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AN  EAR  TO  THE  GROUND 

It  looks  like  a  banner  gardening  year. 
That's  the  gist  of  reports  from  state 
garden  leaders  and  commercial  seedsmen 
coming  into  the  Victory  garden  head- 
quarters in  Washington,  D,  C. 

In  southeril  states,  where  the  majority  of 
gardens  are  already  planted,  the  state 
goals  call  for  substantial  increases  over 
last  year.    But  it's  not  too  late  to 
plan  and  plant  a  garden  in  other  states, 
however,  time  is  flying  and  your  readers 
should  realize  that  seedsmen  and  garden 
supply  houses  in  every  part  of  the  country 
face  a  rush  on  all  garden  supplies. 

Everybody  who  has,  or  can  get  a  plot 
suitable  for  gardening  should  gro?/  and 
preserve  more  of  his  own  food  supply. 
Food  grown  in  the  home  garden,  eases  the 
pressure  on  commercially  produced  fruits 
and  vegetables  needed  for  military,  lend- 
lease,  and  relief  purposes.    But  that's 
only  part  of  the  story.    By  growing  your 
own  you  play  safe. 

No  doubt  you'll  do  all  you  can  to  en- 
courage gardeners  and  give  them  informa- 
tion on  getting  the  most  from  their 
gardens.    Maybe  there's  an  organized 
victory  garden  program  in  your  city  that 
you  can  help  along.    The  editor  of 
the  Agricultural  Extension  Service  of 
your  State  College  of  Agriculture  will . 
gladly  supply  you  with  information  on  ' 
"how  goes"  the  organized  victory  garden 
program  in  your  coverage  area. 

You  vdll  find  the  name  and  address  of 
the  Agricu-ltural  Extension  .Service 
editor  for  your  state  in  thrs'list,  and 
perhaps  you' 11  want  to  save  these  names 
for  later  reference. 


California    Richard  H.  Grant,  Informa- 
tion Specialist,  College  of  Agriculture, 
University  of  California,  Berkeley 

Idaho  Neil  F.  Blair,  Editor,  Agricul- 
tural Extension  Service,  University  of 
Idaho,  State  House,  Boise, 

Montana    louis  Ture,  Editor,  Montana 
State  College,  Bozeman. 

Nevada    A.  L,  Higginbotham.,  Extension 
Editor,  College  of  Agriculture, 
University  of  Nevada,  Reno 

Oregon    J.C,  Burtner,  Extension  Editor, 
Oregon  State  Agricultural  College, 
Corvallis, 

Utah    Editor-* s  job  ^temporarily  vacant, 
v/rite  W.  W,  Owens,  Director  of  Extension, 
Utah.  State  AgriculturaP  College,  Logan. 

Washington    Herbert  W,  Neil,  Extension 
Editor,  State  College  of  Washington, 
Pullman 

Wyoming    Goodrich  S,  Walton,  Editor, 
College  of  Agriculture,  University  of 
Wyoming,  Laramie,  •  ' 

■  -o-   • 


EDITORS  OF  AGRICULTURAL 
EXTENSION  SERVICES 


Arizona    Editor's  job  temporarily  vacant, 
write  C,  U.  Pickrell,  Director . of  Ex-  . 
tension.  College  of  Agriculture,  Univer- 
sity of  Arizona,  Tucson. 


■::  ;■     .      market  PANORAia 

-  -  Los  Ahggles 

BEST  FRUIT  buys/,  ii  Grapefruit,  lemons  (slightly  lower) 

IN  MODERATE  SUPPLY,.,., -...Oranges,  apples,  avocadbs  (high) 

IN  LI QHT  SUPPLY. ........ .Cuban  pineapples.  Emperor  grapes,  Anjou  pears  (high)  • 

Winter  Ne lis  pears 
BEST  VEGETABLE  BUYSi ... ..Yellow  onions,  banana  squash 

IN  MODERATE  SUPPLY;  i ....... ..Cabbage,  carrots  (slightly  higher),  bunched  vegetables, 

-        .  .....  .. ^  celery,  cauliflower,  rutabagas,  tomatoes,  Italian  and 

«      / ;      ^^^'-'i- .-.white  summer  squash,  peppers,  peas 
IN  LIGHT  SUPPli.V..vV^ ,7,> ,JLettuce,  potatoes,  white  onions,  artichokes  (high), 
■  '  ■ ..rBru^sels-.^  rhubarb,  sweet  potatoes,  eggplant.. 

'  ■        !  San  Francisco 

BEST.. FRUIT  BUYS  ^.'.Grap^fr^iit;,  - oranges  .  V  ' 

•^.MODERATE  SUPPLY  7}-pples,'.  p^ars,  avocados  • 

f^EST  VEGETABLE  .BU^^S^.>      .A  peppers-;;. 

IN  MOr)ERATE:;SU?PI^^i^,:*,..BJ^       (lower),  lettuce  (ceiling),  soft  Italian  ahd= - 
'  "Cffhite  summer  squash  (reasonable),  banana  squash  (higher 

IN  LIGHT  SUPPLYy/:v.;v-..v,,Ar'  ichokes  (slightly  higher),  potatoes,  (new  crop,  red 

'  -   pot  atoes  ^arriving  from  Florida)  ^  'l  oj\rj-.  '.- 

■■■■r..-.rr   ...  Portland  ■  ^iK'c^f.'^''^: 

BEST  FRUIT  fefe;  .^*      .      Arizona,  grapefruit    '^^r-,  .  '  '  ■ 

IN  MODERATE,__SUPPLY... Oran-gesr  (small  sizes  reasonable) 

IN  LIGHT  SUPPLY  ./..Avcoadps  (high)., 

BW  VEGETABLE  BUYS  CaiTots,  oftlDnsr.^'""'  -  ••o  , 

IN  MODERATE  SUPPLY  Asparagus,  local  cabbage, ,.  cauliflower,  peas,  spinach, 

local  mustard -greehs-' • 
IN  LIGHT  SUPPLY...^  Artichoke's'  (higl;),  '!^^  rhubarb  ... 

Seattle  '^ ^  ^c^  .s....^.';'" 

h'^ST  FRUIT  BUY  Arizona  grap^friiii'--':\rY-; ' 

iN  MODERATE  SUPPLY  Washington  ■apples  ■(^^^  ceiling),  oranges 

IN  LIGHT  SUPPLY  Avocados  (slightly' higher) ,  Cuban  pineapples  (high), 

Louisiana  strawberi*ies  (high)  .• 
BEST  VEGETABLE  BUYS  Asparagus,  cab.bage,  peppers,  zucchini  ^d  summer  squash 

IN  MODERATE  SUPPLY  Carrots,  caulifl^weri,  ce^^^^       lettuce,  onions,  rhubarb, 

spinach,  beets,  turnips,  rutabagas . 
IN  LIGHT  SUPPLY...,  Peas,  Oregon  parsnips,  tomatoes new  red  potatoes  (from 

Florida),  No. 1  potatoes. 


New. items  in  the  markets;    Florida  green,  beans,  eggplant,,  summer  squash,  homegre 

hothouse  ^jucuiQbers,  J^evada  radishes  and  green  onions. 


